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DIT interior designer wins HOK competition
Tanya Smith, (left) a 3rd year BA Interior and
Furniture Design student, has won this year’s
Hamilton Osborne King (HOK) Interior Design
Competition. Julie Campbell, (right) also from
the BA Interior and Furniture Design programme,
was runner-up. The competition brief was to
design an innovative spatial plan for a standard
three bed semi-detached house with particular
attention to be given to overall spatial design,
materials, storage, lighting, services and
building regulations. As part of her prize Tanya
won a laptop and her work, along with the other
finalists, is included in the HOK supplement
magazine in the Irish Independent.
Speaking at the presentation of the awards, Tanya said;

‘This competition is very prestigious. It
provides us, as students, with a great
opportunity to showcase our work. It
also generates great publicity for us
as interior architects. It is a great honour
to have won.’

Test to help SMEs verify status
A new web-based test to help European
companies find out if they correspond to the
EU definition of small and medium sized
enterprise (SME) is now available online.
Developed by the Walloon regional authorities,
the tool aims to serve the European Commission
in negotiating contracts under the Seventh
Framework Programme (FP7). The tool will also
be of use to National Contact Points (NCPs) in
helping SMEs find out if they are eligible for
participation in an FP7 scheme, or for higher
funding rates.
For more information, please visit:
http://ec.europa.eu/research/smetechweb/ind
ex_en.cfm

TRANSFORMING IRISH INDUSTRY

“ As a direct result of the International Selling Programme, I can identify
`800k in new business for 2006 and forecast another `1million for 2007.
The programme brought about a dramatic shift in our sales psyche.’’
James Kavanagh, Sales Manager, Novum

Do you want to increase export sales and boost profits?
International Selling is a unique development programme that helps Irish companies win more
sales and sustain export growth. Initiated by Enterprise Ireland and developed and delivered by
the Dublin Institute of Technology, this programme delivers immediate impact at the company and
individual level. Led by a world-class panel of sales experts across eight modules from February
to November 2008, topics include crafting winning value propositions, qualification and pipeline
management, effective international negotiation and channel management.
To secure your place, contact:
Eileen Banks at Enterprise Ireland +353 (0)1-206-6242 eileen.banks@enterprise-ireland.com
For more information, including profitable case histories, see www.internationalselling.ie

'VOEFECZUIF*SJTI(PWFSONFOUBOEQBSU¹OBODFECZUIF&VSPQFBO6OJPOVOEFSUIF/BUJPOBM%FWFMPQNFOU1MBO 
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Ireland’s champion bartender to compete in Italy
Martina Neylon a student of Dublin Institute of
Technology (DIT) was selected to represent
Ireland in the 2007 Bacardi Martini International
Grand Prix, the annual cocktail and bartender
challenge. Martina was up against 16 finalists
for the Bacardi Martini Cocktail Scholarship and
displayed remarkable creative cocktail skills
coupled with ability and knowledge to emerge
as the 2007 winner. Martina will now represent
Ireland at the 42nd annual Bacardi Martini
Grand Prix International Final which will be
held in Turin, Italy. The Bacardi Martini Cocktail
Scholarship 2007 was run under the auspices
of Dublin Institute of Technology’s Faculty
of Tourism and Food in association with Irish
Institutes of Technology, Industry bodies,
and Regional Training centres and colleges
of Ireland. This year’s winner demonstrated
the ability to be a fast mover behind the
bar, offering a polished performance
while at the same time informing and
entertaining her customers. This cocktail
competition judges both the cocktail and
the bartender.

Pictured above are L — R: Andrew O’Gorman, DIT, Martina Neylon, competition winner, Nigel Case,
Edward Dillon’s, James Murphy, DIT.

For more information contact: James Murphy, Lecturer & Competitions Chairman,
t: 01 402 4453, e: james.p.murphy@dit.ie

CEO appointed to development agency
The Grangegorman Development Agency has announced the
appointment of Mr Gerry Murphy as chief executive officer of the
Agency, from June 2007. Mr Murphy joins the Grangegorman
Development Agency from the National Roads Authority where he
was the Head of Public Partnerships and Network Tolling since 1999.
Announcing Mr Murphy’s appointment, John Fitzgerald, chairman of
the Grangegorman Development Agency, said: “I am delighted that
Gerry is joining us. He will take the helm at the very start of an exciting
development project which aims to create a new city quarter,
comprising a DIT campus which will re-house over 20,000 DIT students
along with health and community services and recreational amenities.”
“I am confident that Gerry’s wealth of experience and knowledge of
property planning and development through his work with the National

Roads Authority and other high profile projects will prove advantageous
as he drives this development to completion,” continued Fitzgerald.
Mr. Murphy is taking on the chief executive officer role of the Agency
at an ideal time as work on preparing a masterplan design for
Grangegorman gets underway. The masterplan section of the
development is expected to complete at the end of 2007.
An engineer by profession, Mr. Murphy has project managed very large
infrastructure projects on behalf of Dublin City Council and Dublin
County Council. He has also had particular involvement in developing
the public private partnership model for financing public infrastructure
on behalf of the National Roads Authority. Mr. Murphy previously
worked for Concern in Tanzania as a Water Projects Engineer. Mr.
Murphy holds academic qualifications in both engineering and
teaching and is a Chartered Member of Engineers Ireland since 1988.
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2006 Dublin Visitor Survey Report
The Dublin Visitor Survey is conducted annually by the Tourism Research
Centre in collaboration with the School of Hospitality Management and
Tourism at Dublin Institute of Technology. A number of locations across
the city are used as survey points for the collection of the 1,000 overseas
visitor surveys. Surveying takes place across 12 months of the year and is
seasonally adjusted to match CSO/Fáilte Ireland visitor patterns. The
face to face interviews explore some 40 aspects of visitor attitudes,
behaviour and perceptions of Dublin and their stay here.
Headline figures from the 2006 survey indicate that:

‘Just over half the respondents (52%) were from the UK.
The UK is a key market for Dublin and mainland Europe is
the second largest (28%). Fifty four percent were aged
between 24 and 44 — 40% were travelling with a partner
and 94% travelling without children’.
In terms of the type of trip, 65% stated they were on a secondary/
additional/short break and 32% said the trip was part of their main
holiday (32% of these were North Americans). Sixty six percent were
staying in accommodation in Dublin only. Of the 34% who were staying
elsewhere in the Republic, 10% were staying 1 — 4 nights, 17% were
staying 5 — 10 nights and 7% were staying longer than 10 nights. Of
those staying only in the capital, 73% were staying for 4 nights or less
whilst 22% were staying for 5 — 7 nights. Interestingly the number of
visitors staying 4 nights or less has decreased from 84% in 2005 to
73%, whilst the number of visitors staying 5 — 7 nights in the capital has
increased over the same period from just 11% to 22%.
Sixty five percent of respondents booked their accommodation over the
Internet whilst 77% booked their travel to Dublin online, 33% booking
their accommodation 1 — 4 weeks before arriving and 34% booking
their travel 1 — 4 weeks before travelling.
Sixty two percent of respondents were on their first trip to Dublin and
94% said they were likely to return, influenced potentially by the fact
that: 95% felt it was a safe city to visit; 75% disagreed with the statement
‘Dublin is a dirty city’; and 98% agreed that the people were friendly
and hospitable. 84% felt that Dublin had a good nightlife, whilst 90%
agreed there were plenty of good restaurants. In terms of daytime
activities 98% felt the City has a good variety of attractions and 97%
thought it had a rich cultural life.

With 94% indicating their likelihood of returning to the City, it is
perhaps interesting to consider what motivated them to visit in the first
place. According to respondents, the most significant influencing
factor was ‘advice from friends and relatives’ (48%), followed by
‘inexpensive airfares’ (42%).
Price is always an issue, but perhaps more important is the issue of visitor
perception of ‘value for money’. Whilst the percentage of visitors who
perceive that ’prices are too expensive’ has risen across all the main visitor
markets, so too has the percentage of visitors who feel that Dublin offers
‘Good value for money’ — an increase of some 26% on last year and
39% over the last 4 years, from 45 — 84%. This has to be good news in
terms of visitor satisfaction and thus the likelihood of repeat business!
Bearing in mind that advice from friends and relatives was indicated as
the most important influencing factor in deciding to visit, we are effectively
filling our rooms for the future twice over, by delivering satisfaction to
today’s visitors — as not only are they likely to return themselves
(according to survey findings), but they’re also likely to influence friends
and relatives to visit too.
Having mentioned satisfaction, here’s one last insight from the survey.
Respondents were asked to rate their visit to Dublin on a scale of 1 — 10.
Those surveyed during 2006 rated the city higher than any of the previous
3 years and gave Dublin an average rating of 8.8 out of 10, not bad at all!
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For further insight into the Dublin visitor market, full copies of the
2006 Dublin Visitor Survey can be purchased for €30 from the Tourism
Research Centre by emailing: tourism@dit.ie
Alternatively the survey data collected over the last 5 years provides
vast opportunities to delve into particular aspects of visitor behaviour,
attitudes and perceptions, by nationality, by age range or by socioeconomic group — and many others. Should you therefore wish to
commission an analysis of the data specifically focusing on your needs/
requirements in order to explore or investigate a particular concept
or aspect of the visitor market, please contact the Centre Manager.
Would you be interested in having your brand associated with this,
most comprehensive of insights, into the Dublin Visitor Market? We
are looking for an industry sponsor for the survey and would be
delighted to talk to you about sponsorship opportunities.

Finally, there is also an opportunity for industry stakeholders to utilise
the Dublin Visitor Survey as a cost effective market research tool,
by commissioning a maximum of 5 questions to be added to the
questionnaire for a designated period. These questions can then be
analysed and cross tabulated with the full survey questions to deliver
significant insight at a significantly cost effective price!
For further information contact:
Anna Tottle, Manager
Tourism Research Centre
31 Marlborough Street
Dublin 1
t: 01 8146090
f: 01 874 8572
e: anna.tottle@dit.ie

BioConnect Ireland event in FOCAS
DIT’s FOCAS Institute, with sponsorship from
the Office of Innovation and Industry Services in
DIT Kevin St recently hosted one of BioConnect
Ireland’s networking events. The topic for this
event was “Funding for Lifescience Companies
in Ireland — Opportunities and Threats”.
The keynote speaker was Dr Kevin J. Scanlon
who has an extensive background in academic
medicine including gene therapy and cancer
therapeutics as well as pharmaceutical industry
management. He is based in California and is a
member of a number of mentoring organisations
there that support entrepreneurs with seed fund
investments for novel technology.
In his presentation he illustrated the emergence
of a vibrant biotechnology industry with a
number of case studies and he highlighted
the main sources of funding for lifescience
companies both nationally and internationally.
As usual with BioConnect events, after the keynote address there was a lively panel discussion

with members of the panel contributing their
own personal ‘case studies’ and experiences.
The main issue raised was the need for early
stage seed funding for commercialisation of
research findings to bring the results from
the laboratory to the marketplace and for that
funding to be sustained until the company
is viable. The panel on this occasion comprised:
Robert Erickson (Track record in biotech start
-ups in the US and in Ireland) Richard
Fernandes (CEOLuxcel Biosciences), Paul Roben
(Director of Biotechnology Commercialisation
at Enterprise Ireland), Seamus O’Hara (Director,
Seroba BioVentures — VC fund), Eoin O’Neill
(Director of Innovation Services, TCD) and Tony
Shiels (Enterprise Assist).
After the event, there was a networking
reception in FOCAS where the lively discussion
continued on an informal basis. BioConnect
Ireland is an informal, open and independent
networking organisation for individuals in
the biotechnology, life science and medical

device sectors in Ireland, North and South.
It was founded to promote forward-thinking
interaction and exchange between all the
stake-holders in academia, industry, government
agencies, trade, professional services and
financial organisations.
Future topics include Sectoral Review and
Foresight: Reviews of developments in biotech
subsectors and future prospects and Asian
Biotechnology: Developments in China, India
and other emerging markets.
In addition, an ‘open mike’ slot at each meeting
has been introduced during which relevant
organisations can take 3 minutes to introduce
their organisations, projects or partnering needs.
Funding for BioConnect comes from a range of
private sponsors and is used exclusively for
running the meetings. The DIT contact for
BioConnect Ireland is Dr Rita Dempsey (email
rita.dempsey@dit.ie). The website address is:
www.biotechnologyireland.com/bioconnect
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Sustainable tourism development
Toward the mitigation of tourism destination impacts
Today, there are over three hundred published definitions of sustainable
development. Sustainable development includes not only environmental
protection, but also economic development and social cohesion.
Over the past decade there has been a growing recognition in the tourism
industry in Ireland that each tourism destination has a number of tangible
resources, which are unique. These resources represent the essential
appeal of that destination for the tourist. As such these resources are
part of an area’s tourism ‘capital’.
A major challenge to achieving sustainable development in Ireland has
been the unprecedented growth in the tourism industry. The major growth
in the numbers of overseas tourists is adding to pressure on physical
infrastructure and is placing stress on the quality of the environment in
‘better known’ tourist sites. Consequently, the main challenge for the
tourism industry in Ireland is to develop and promote a product that is
environmentally sustainable within the context of a rapidly expanding
sector.
With the increase in interest in environmental concerns there also comes
hand in hand some of the negative tourism impacts. The capacity of an
area to absorb visitors is becoming more prominent. Beyond a certain
point the tourism numbers arriving into a particular area have negative
consequences. With better information, visitor and area management
can be more proactive and capacity issues can be better anticipated and
responded to.
As part of the Environmental RTDI Programme 2000 — 2006, Dublin
Institute of Technology was awarded a research grant to investigate
Sustainable Tourism Development, toward the mitigation of tourism
destination impacts. The research was lead by the School of Hospitality
Management and Tourism in collaboration with the Faculty of the Built
Environment and the Tourism Research Centre. The research steering
committee included expert representatives from Dublin Institute of
Technology, the Environmental Protection Agency, the Department of
Arts/Tourism, The Environmental Institute, University College Dublin,
Fáilte Ireland and University of Strathclyde.
This research sought to alleviate the potential danger of environmental
damage from tourism, by the development of a carrying capacity
indicator technique that will help mitigate negative impacts of tourism
on destinations.

Pictured above at the launch of the project were, left to right: Dr Ruth Kelly,
Faculty of the Built Environment, DIT, Professor Brian Norton, President, DIT,
Dr Sheila Flanagan, Faculty of Tourism and Food, Mr Donal Guilfoyle, Fáilte Ireland,
Liz Kennedy, Faculty of Tourism and Food, Dr Shane Colgan, EPA.

The objectives of the project were to develop methods for the
implementation of carrying capacity indicators at a destination level and
to assist government and tourism business managers in making more
informed decisions. It is anticipated this carrying capacity framework
will lead to the evolution of an environmentally integrated tourism
destination management model and development of an integrated
management training module.

European Tourism and the Environment, Promotion and
Protection — Achieving the Balance
On October 11th and 12th a conference titled: European Tourism and
the Environment, Promotion and Protection — Achieving the Balance
will be held in Dublin. International academics, expert practitioners and
industry stakeholders are invited to attend. To facilitate attendance
delegates will not be charged a conference fee. The two-day conference
will disseminate DIT’s research findings and provide delegates with an
opportunity to network, share best practice, learn from each other and
promote their own work through a series of papers and case studies.
International guest speakers, considered experts in the field of sustainable
tourism, have been invited to speak at the conference. Exhibition space
will be available for organisations to promote and sell their produce.
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The conference will invite abstracts and papers to be submitted on a
wide range of topics including:
•
•
•
•
•
•
•
•
•

Sustainable tourism development
Responsible promotion of tourism
Environmental tourism
Eco tourism
Impacts of tourism on the environment
Sustainable hospitality management
Tourism economics
Perceptions of tourism
Geo-Tourism

These abstracts will be reviewed by an international review panel with
expertise in tourism and the environment. The inevitable outcome of
the conference will be to raise the profile of sustainable tourism
within Ireland by introducing delegates to both Irish and international
experts within the area.
For further information contact:
Elaine O’Halloran, Research Assistant
DIT Tourism Research Centre, Cathal Brugha Street, Dublin 1
t: 01 814 6094
e: elaine.ohalloran@dit.ie

Thyme to kill bacteria: using naturally derived
anti-microbials for food preservation
Essential oils are volatile and aromatic oils obtained from plants. They
are found in the flowers, leaves, seeds, roots, bark and wood. There is
evidence that plant essential oils contain anti-microbial components
that may improve the shelf-life and safety of food. Dr Paula Bourke
and the research team in DIT, which includes Dr Jorge Gutierrez and
Dr Catherine Barry-Ryan are investigating the antimicrobial activity of
naturally derived compounds — plant essential oils (EO’S) and
anti-microbial peptides (AMP’s) — against food pathogens and key
spoilage micro flora for use as natural food preservatives.
The issues of particular relevance for the food industry and practical
application of naturally derived food preservatives include interactions
between active components with food matrices and product formulation.
The optimal application of anti-microbials with regard to minimal food
processing protocols including decontamination procedures, packaging
and atmosphere effects and heat processing of foods are also of critical
importance to successful use of plant essential oils and anti-microbial
peptides. The research team at DIT with collaborators in UL and LIT
are also addressing fundamental microbiological issues with respect
to potential for microbial resistance mechanisms against EO’s and
AMP’s and the cross protective effects of prior stresses on anti-microbial
activities.

Edel Gillick, winner of the Best Furniture Design Student Award at DIT’s Faculty
of Applied Arts Students’ Awards.

For more information contact:
Dr Paula Bourke, Project Manager
t: 01 402 7594
e: paula.bourke@dit.ie
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Festival Fever
Festivals play a pivotal role in the arts, cultural, tourism, economic and
community development of the country. Over 8 million people a year
attend Irish festivals (North & South) which cost in the region of €120
million to organise and run. The Tourism Research Centre has been
delivering research insights to festival organisers since 1999 and its
broad range of research services developed over the years cover many
aspects critical to the successful running of festivals and events. Research
in these areas is essential considering the value of festivals and events
to local communities.
According to the Association of Irish Festivals and Events (AOIFE),
Irish festivals return about 70 cents in every euro directly to the local
community. With over a third of all visitors attending our festivals
coming from overseas, in tourism terms, festivals and events are critical in
sustaining our unique cultural tourism product.
The scope of the festivals planned for the season, which is now well under
way, covers the rich traditions and culture of spectacle of every region in
Ireland. There are many new and colourful festivals appearing in Ireland’s
Festival and Events Calendar 2007. One feature event will be the World
Rally Championship (see www.wrc.com) which is taking place in Ireland
for the first time. The Championship which will take place in the North
West of Ireland during November, is expected to attract over 200,000
people and will be broadcast to over 800 million homes around the world.
There are numerous large scale festivals and events across the country;
however, the majority are of a small to medium size and with this in mind,
the Tourism Research Centre has tailored the research options to suit all
sizes of festival and event budgets! Some of the options available are
listed below:
Full Festival Audience Survey
400 face to face interviews conducted on site with festival audience.
A random sample of 400 respondents will guarantee statistically valid
and robust research results which can confidently reflect the attitudes of
the overall target group. For example, if the survey were to explore with
participants, their likelihood of attending the festival the next time it is
held, the survey would generate a statistically robust indication of
potential repeat visits. Such quantitative statistics provide extremely
valuable intelligence, ideally suited to supporting financial planning,
funding and sponsorship applications. The survey also provides excellent
insight into audience attitudes, behaviours and visitor profiles.

Festival audience research support and validation
Support with research design, training of surveyors, data input and
analysis, validation of research methods and outputs.
This is a cost effective option for festivals that have a significant resource
in terms of volunteer manpower, but have limited financial resources. The
Tourism Research Centre will provide research support and strategic
direction to research design and data collection and will conduct the
data input, analysis and reporting. This will ensure that the research is
valid, independent and credible.
User and non-user (market testing) festival research focus groups
This option offers an excellent opportunity to gain insight into attitudes,
opinions and behaviours of both festival attendees and non-attendees.
These can be conducted with target audiences before the festival in the
developmental stages, to ‘test’ key themes, issues, potential programme
content etc, and to identify potential barriers to participation. After
the festival, audience research can be conducted to secure audience
feedback, identify festival highlights, successes and weaknesses and
effectiveness of marketing/promotion activities, to help festival
organisers direct future development.

‘DIT Tourism Research Centre conducted qualitative market
research for St. Patrick’s Festival in 2006. Throughout the
preparation and execution of this project we found the
research team to be very well informed and insightful
regarding the Festival project objectives. The team working
on the project were very professional and their interview
techniques were excellent. The final report was clear and
comprehensive and has informed our programming and
marketing decisions in 2007. I would not hesitate in
recommending them to any organisation’.
Aine O’Mahony, Marketing Director, St Patrick’s Festival
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Post Festival Debriefing for the Organising Committee
An organising committee debriefing session should take place within a
week of the end of the festival or event while everything is fresh in
everyone’s minds. The TRC can facilitate a debriefing workshop with the
organising committee to help review the festival, identify successes and
weaknesses and capture ideas for the future. Having an objective but
informed outsider facilitating the session is the best way to identify these
issues. The committee’s extremely useful insights can then be used to
help develop the festival and streamline its organisation the following year.
The research options listed above give a general outline of our research
services. If you have specific needs requiring an alternative approach we
would be delighted to discuss them with you and tailor something to
suit your budget or particular situation.
For more information please contact:
John Carty, Tourism Research Centre, DIT
Cathal Brugha Street, Dublin 1
t: 01 814 6087
e: tourism@dit.ie
www.dit/trc

‘Temple Bar Trad, Irish Music and Culture Festival is
organised by TASCQ, the traders group in Temple Bar and
takes place at the end of January each year. In 2007, the
second year of the festival, TASCQ engaged the services of
DIT’s Tourism Research Centre to examine visitor profiles,
evaluate marketing activity and gauge attendee’s
awareness of festival sponsors. From the start, I found
the team from the DIT TRC to be extremely organised,
courteous and professional. They advised on the structure
of the questionnaire and conducted the survey with no
disruption to either festival audiences or the TASCQ team.
The DIT TRC not only gathered the statistics on behalf of
the festival, but also got under the skin of the figures
and translated them into practical recommendations and
suggestions for future activity. All in all, working with the
DIT TRC was a hassle free extremely valuable experience
and I have no reservation in highly recommending them
to other similar organisations.’
Lisa Fitzsimons, Communications Manager, TASQ.

Type of Festival Research

Client

Temple Bar Trad Fest Visitor Survey 2007
St. Patrick’s Festival Focus Groups 2006
Killarney SummerFest Visitor Survey 2005
Building a Research Agenda for the Festivals and Events Sector 2004
Killarney SummerFest Visitor Survey 2004
Greystones Arts Festival Visitor Survey 2004
Ballyhoura Walking Festival Visitor Survey 2004
St. Patrick’s Festival Visitor Survey 2003
Wicklow Walking Festival 2002
Rose of Tralee Festival Visitor Survey 1999
Galway Arts Festival Visitor Survey 1999
Visitor Satisfaction and Attitudes to Irish Festivals
Survey of Organisers of Funded Festivals
Dublin Visitor Survey
Wexford Opera Festival Visitor Survey Feb 2000
St Patrick’s Festival Visitor Survey 2000 & 2003
Belfast Festival Visitor Survey 1999
Guinness Cork Jazz Festival Visitor Survey Feb 1999
Kilkenny Arts Festival Visitor Survey Dec 1999

Traders in the Area Supporting the Cultural Quarter (TASCQ)
St. Patrick’s Festival
Killarney SummerFest
AOIFE
Killarney SummerFest
Greystones Arts Festival
Ballyhoura Country Holidays/Fáilte
St. Patrick’s Festival
Wicklow County Tourism and Irish Sports Council
Millennium Festivals Ltd.
Millennium Festivals Ltd.
Millennium Festivals Ltd, Department of Tourism
Millennium Festivals Ltd, Department of Tourism
Visitor Satisfaction and Attitudinal Analysis 1999 — 2006
Millennium Festivals Ltd.
St Patrick’s Festival
Millennium Festivals Ltd.
Millennium Festivals Ltd.
Millennium Festivals Ltd.
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Novel way to preserve fruit juices
Over the last few years, there has been an increasing consumer demand
for freshly squeezed fruit beverages and smoothies, as these tasty
products are a good source of vitamins and minerals and are important
elements of a healthy diet. Non-thermal technologies for the inactivation
of micro-organisms are of increasing interest to the food industry for
the control of spoilage as well as safety concerns. The reason for
investigating alternative technologies to heat is in response to consumer
demands for more fresh, natural food products such as fruit and
vegetable juices. Pasteurisation of fruit juices is not compulsory, but
concerns over harmful bacteria such as E. coli O157:H7 in unprocessed
fruit juices has led to the adoption of pasteurization as a preservation
technique to ensure the safety of the product. Unfortunately heat
processing may affect the taste, aroma and nutritive value of these juices
and smoothies, effectively destroying their goodness.
Dr PJ Cullen and the research team at DIT including Dr Paula Bourke,
Dr Bridget Kelly (pictured right) and postgraduate student Sonal Patil
are investigating the suitability of novel non-thermal technologies:
ozone and ultrasound, to preserve fruit juices and smoothies. These
technologies will be tested individually as well as in combination for
reduction of harmful bacteria whilst simultaneously striving to retain
product quality and sensory characteristics.
Ozone is a powerful, yet safe disinfectant used to preserve certain food
products. Ultrasound has previously been used in combination with other
combination technologies to successfully reduce levels of microbial
pathogens in apple juice. Dr Cullen and his team aim to provide the
relevant data required for adopting the combined technologies
safely and effectively. Other collaborators include Dr Jesus Frias from
DIT and Dr Colm O’Donnell and Dr K. Muthu from UCD.
For more information on this project please contact:
Dr PJ Cullen
t: 01 402 7595
e: pjcullen@dit.ie
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DIT and FÁS focus on sales management skills in SME Sector
‘I have implemented a number of changes since
undertaking the course, including redefining our
value proposition and better understanding our
customer’s needs’.
Ciaran Quinlan, Managing Director, Whitehorsepoint Business Services

A part-time Sales Management programme for SMEs, accredited by
Dublin Institute of Technology (DIT) and developed in conjunction
with FÁS and the Marketing Institute has been highly acclaimed by
participants. Over one hundred and twenty senior sales people in
Dublin and regional centres including Tralee, Sligo and Cork have
embarked on the SalesWISE programme. The FÁS funded initiative
has been described by participants as ‘exceptional’, ‘critical’ and
‘highly applicable’.
SalesWISE focuses on sales management, sales process and sales
strategy for SMEs. Modules are delivered by a select group of world
class trainers and practitioners.
Programme Director Laura Cuddihy is keen to stress the practical nature of the

Pictured above are the Saleswise team from left to right; Justine Emoe, Laura Cuddihy,
and Colin Hughes.

The DIT is currently taking registrations for the next round of the SalesWISE
programme which starts in Dublin and regional centres from September
2007. FÁS is funding participation in the programme which leads to
a Diploma or Post Graduate Diploma in Sales Management from DIT
(depending on the participant’s prior qualifications). Graduates may
also opt for further FÁS-funded study leading to a Masters in Sales
Management.

course.

‘In developing SalesWISE we aimed to fill a critical
knowledge gap amongst SMEs of the practical sales tools
and strategies that drive sales performance and
business success. The feedback from our current participants
has been extremely positive and their training has
already impacted on the way that they do business.”
she said. This view is reinforced by a number of the current participants;

‘Each presenter on the SalesWISE programme is of a
very high calibre, information from lectures on Target
Market, CVP, Strategy etc. is directly applicable to our
business. I would recommend the programme for any
business focussed on increasing market share’.
Brian O’Keeffe, Managing Director, Somex

To learn more about the next SalesWISE programme and read
testimonials from current participants visit www.saleswise.ie
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Minimising logistics risks in the Pharmaceutical Supply Chain

Launch of construction skillnet

In April, in DIT Aungier Street, one of the leading lights in Logistics
Management development, Professor Martin Christopher of Cranfield
University, presented a Masterclass for DIT’s National Institute for
Transport & Logistics (NITL). Professor Christopher highlighted how
the adoption of Supply Chain Management (SCM) concepts and
techniques has globalised production, from raw materials to on-the
-shelf products, making it more complex and more inter-connected.
These developments have increased a company’s risks to disruption
from suppliers and distributors.

The Construction Skillnet is an industry-led training network for the
construction sector funded by member companies and the National
Training Fund — Training Networks Programme, an initiative of Skillnets
Limited and the Department of Enterprise, Trade and Employment. The
official launch of the network took place at Croke Park on 12 April
2007 with the President of DIT, Professor Brian Norton, giving the keynote address. The Construction Skillnet is to provide enterprise led and
customised training with the aim of developing the skill base of member
companies. The promoter company is Laing O’Rourke with the network
comprising of small, medium and large indigenous companies
operating throughout Ireland.

Using 5 categories Professor Christopher presented methods to manage
supply chain risks:
•
•
•
•
•

demand risk (e.g. loss of major account)
supply risk (e.g. dependency on key supplier)
process risk (e.g. bottlenecks)
network/control risk (e.g. poor visibility along the supply pipeline)
environmental risk (e.g. natural disasters)

By minimising these disruptive and costly risks organisations can
systematically develop resilience in their supply chains. Such a process
is not simple, Professor Christopher outlined, but it is highly valuable
and worthwhile.
Dermot Walsh, DHL, with 30 years experience in the field, supported
Professor Christopher by highlighting the issues and risks with which
Good Distribution Practice (GDP) must continually contend. To minimise
risk in pharmaceutical distribution Dermot introduced the means of
developing an effective transportation process by listing the areas that
need addressing: from the nature of the product being shipped to
issues requiring regulatory compliance.

Network of food science educationalists
The thematic network: Integrating Safety and Environment Knowledge
in Food Towards European Sustainable Development (ISEKI_Food 2) has
a total of 113 institutions (74 universities, 2 EU Students Associations
and 37 industrial and research partners), 93 coming from the EU and 20
from non-EU European countries.
This thematic network aims to consolidate European Higher Education in
the field of food studies.
This will be achieved by:
•
•
•
•

But in getting to this level of expertise, Dermot emphasized the need to
obtain the skill sets required for transportation within the pharmaceutical
sector. Staff development needs to be driven from the top-down
(e.g. NITL’s Executive Development Programme) and from the bottom-up
(e.g. LifeScience Ireland). The result will be a transportation sector for
the pharmaceutical industry that has a strategic perspective yet is
focused on compliance.
For more details please contact:
Andy Maguire
t: 01 402 3009
e: andy.maguire@dit.ie

•

Developments in quality assurance of European food studies
Curricula evaluation taking into consideration safety and
environmental aspects
Developing teaching materials and methods in the field of
food studies
Promoting synergies between research in food science and
engineering with education/teaching and industry
Establishing communication with consumers

The DIT representatives on this project are Dr Jesus Frias and
Dr Catherine Barry-Ryan.
For more information on this project contact:
Dr Jesus Frias
t: 01 402 4459
e: jesus.frias@dit.ie
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Quality analysis of mushrooms

Consortium promoting ‘quiet nights’ for Dublin city

With approximately 70,000 tonnes of mushrooms being produced in
Ireland every year, the cultivation of these fungi is the largest horticultural
activity in Ireland, and this industry is expanding exponentially. Due to
their nutritional qualities, mushrooms are a healthy addition to any diet.
However, they are highly perishable with a shorter shelf life than most
other ready-to-use vegetables due to their rapid respiration rates and
lack of protective barriers from water loss and microbial attack. A
system that monitors shelf-life and identifies quality defects of individual
batches of mushrooms would therefore be a welcome addition to
industry.

Growth in the Irish economy over the last decade has resulted in the
regeneration of cities with more people moving back to city centre
living. This economic boom has also meant that distributors are making
more deliveries during the night to keep up with demand, increase
efficiency and to avoid traffic congestion. The opening of Dublin Port
Tunnel and the implementation of the HGV Management Strategy
(banning HGVs in the city between 7am and 7pm) has reinforced this
change in traffic patterns. The population is benefiting from this
economic boom but also suffering in terms of diminished quality of
life — increasing noise levels at night is also increasing sleep deprivation.

Dr Jesus Frias and his postgraduate students Edurne Gaston and
Aoife O’Gorman are working on developing such a system with the help
of a technique known as hyperspectral imaging. This technique is a rapid
non-destructive sensing technology that combines conventional
imaging and spectroscopy to acquire spatial and spectral information
from an object. The hyperspectral image can be captured using a
conventional camera of a thermal imager and can detect physical and
geometric characteristics (colour, size, shape and texture), and chemical
and molecular information (e.g. water, fat, protein content etc.) about
a product. This project studies the metabolic properties of injured
mushrooms during storage with a view to developing a shelf-life
monitoring system that will identify sub-standard batches of
mushrooms so they can be removed from the supply chain. The output
from this research will provide mushroom producers a tool for
monitoring mushrooms in real-time retail situations.

The European Commission has recognised the need for noise
abatement and will introduce a Noise Directive in 2008. To complement
this Directive, DIT’s Department of Transport Engineering is leading an
Innovation Partnership project to tackle unwanted sound generated
by night deliveries. The project ‘Low Noise Solutions for Night Deliveries’
is Funded by Enterprise Ireland and a consortium of companies.
The research will develop new and innovative low noise, low cost
products and materials for HGVs, ancillaries and delivery sites.

The DIT team includes Dr Catherine Barry-Ryan and Dr PJ Cullen, and
collaborators on this project include Dr Colm O’Donnell, Dr Aoife Gowan
from UCD and Dr Gerry Downey from Teagasc.
For more information on this project please contact:
Dr Jesus Frias
t: 01 402 4459
e: jesus.frias@dit.ie

The consortium of Irish based suppliers of automotive products, materials
and major logistics companies is providing a forum for networking and
the exploration of innovative solutions. This collaborative research also
aims to develop business opportunities for Irish companies in international
markets. The two-year programme is being directed by Tom Corrigan,
Head of Department of Transport Engineering, is managed by Roisin Byrne
and Hugh Finlay is the Lead Researcher.
For more information on this project contact:
e: roisin.byrne@dit.ie
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New tourism podcast launched
The Travel and Tourism Research Association and DIT’s School of
Hospitality Management and Tourism have launched Europe’s first
podcast dedicated to discussion of tourism issues. The Let’s Talk
Tourism Podcast was officially launched in January at a reception in
Dublin. The podcast will offer listeners the opportunity to hear insights
from some of the best brains in tourism in Ireland and further afield.
Each month a new podcast will be produced with contributions from
both academics and practitioners.
Speaking at the launch Dr Sheila Flanagan, Acting Head of School said;

‘The podcast will be an important resource for staff and
students alike, as well as enhancing our school’s profile
among the broader global tourism community. This relatively
new technology will enable our extensive research activities
to be profiled and disseminated to an audience in a
convenient and accessible format. We are delighted that
the Travel and Tourism Research Association have joined
us in creating this important resource.’

Pictured at the launch of the Let's Talk Tourism Podcast were (l-r) Alex Gibson,
Podcast Host, Dr Sheila Flanagan, Acting Head of School of Hospitality Management
and Tourism, and Noel Sweeney of the Travel and Tourism Research Association.

The Let’s Talk Tourism Podcast can be accessed at www.magictouch.ie.
The initial podcast features interviews with Canadian, South African and
US tourism experts. Subsequent podcasts cover Ebookers marketing
strategy, the rise of social media in tourism and the impact of aviation
policy on tourism.
For more information contact:
Alex Gibson
t: 01 402 4461
e: agibson@dit.ie

Holidaying and social exclusion
In Ireland, holiday taking is an increasingly popular social activity,
but is characterised by marked social exclusion. According to EU-SILC
2003 figures (CSO, 2004), 26% of people in Ireland are unable to take
a holiday away from home for financial reasons. The concept of social
tourism or ‘the inclusion of people living on a low income in holiday
and leisure activities’, is relatively unfamiliar in current Irish policy and
practice, however, in contrast, attempts to tackle the social exclusionist
nature of holidaying practices are well advanced in many European
countries such as France and Belgium with support from public funding.
Such support results from an understanding of tourism’s ability to
‘enable (individuals) to develop every aspect of their personality
and their social integration’ (EESC, 2006 p3).

Adopting a multi-stage, multi-layer qualitative approach, the Tourism
Research Centre in DIT have undertaken the first attempt in an Irish
context to analyse existing social tourism provision and develop an
understanding of how tourism practices contribute to promoting social
inclusion and create benefits for people experiencing poverty in Ireland.
The work seeks to identify feasible means of expanding and invigorating
social tourism provision to involve private and state sectors. The research
which is funded by the Combat Poverty Agency Policy Research Initiative
focuses on developing social tourism policy and practice in Ireland.
For more information contact:
e: jane.stacey@dit.ie
t: 01 814 6093
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Sustainability issues in tourism education
Ireland is a clean, green tourism destination famous for its landscape,
environment, natural habitats and biodiversity. However, in the context
of economic, environmental and social developments in post Celtic
Tiger Ireland it is important that Irish tourism continues to protect the
attributes on which it so fundamentally relies. Therefore, the principles of
sustainable tourism development need to be embedded into tourism
planning and policy and be an integral part of the education process
particularly in the tourism and hospitality sectors.

Sommelier Award
Andrew O’Gorman, DIT, Head of Department Bar and Meat Management, School
of Culinary Arts and Food Technology, Faculty of Tourism and Food was recently
bestowed with Honorary Life Membership of the Irish Guild of Sommeliers (IGS)

Fáilte Ireland has commissioned DIT’s Tourism Research Centre (TRC)
and School of Hospitality Management and Tourism to conduct a
review of sustainability across Irish tourism education and training. To
deliver this review, a project team of tourism, sustainability and
curriculum experts has been drawn together from within DIT and
externally. Under the leadership of Dr Sheila Flanagan, Head of School
of Hospitality Management and Tourism and Anna Tottle, TRC Manager,
the team will conduct research using a mixed methodology approach.
The project has three phases:

by Mr Oliver J. Murtagh (President of the Irish Guild of Sommeliers).

The search for new lipases
Lipases are relatively stable enzymes which are capable of carrying out
important diversified reactions with a large number of applications
mainly in detergents, cosmetics, drugs, leather, paper, food industries
and several biotransformation processes. Currently there is a demand
for developing efficient methods of preparing pure ‘single enantiomer’
chemicals for organic synthesis and for applications in the many
industries mentioned above.
Plant and animal lipases are not meeting the current demand for
lipases; therefore there has been a renewed interest in microbial
lipases. ABBEST Scholarship student Dharmendra Singh Dheeman is
attempting to find novel lipases by screening a variety of microbes, with
the help of supervisors Dr Gary Henehan and Dr Jesus Frias. When
candidate lipases are found Dharmendra will purify, characterise and
elucidate the structure-function relationships of these enzymes,
ultimately leading to application of these enzymes in industry.
For more information please contact:
Dr Jesus Frias
t: 01 402 4459
e: jesus.frias@dit.ie

Phase 1: Assessment of Tourism Related Courses: This phase will identify
and assess the sustainability content of tourism related courses
delivered by Fáilte Ireland, Dublin Institute of Technology and Institutes
of Technology on a nationwide basis.
Phase 2: International Best Practice Review: This phase of the research
will identify international best practice in relation to sustainability
content and issues in overseas tourism education and training courses.
Phase 3: Development of Programme Content: This final stage will
develop suitable environmental content for inclusion in education and
training programmes. This project is scheduled for completion in
December 2007.
For further information please contact:
Jane Stacey
Tourism Research Centre
t: 01 814 6093
e: jane.stacey@dit.ie.
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First graduates of DIT/IBEC CPD Certificate in Training & Development
DIT’s School of Retail and Services Management, Faculty of Business,
is currently collaborating with the Irish Business and Employers
Confederation (IBEC) and supporting IBEC to submit some of its
programmes for DIT accreditation. Under the National Framework of
Qualifications DIT, which is a provider of programmes to over 20,000
students, is one of 3 higher education award making bodies and
makes awards from level 6 to level 10.

Pictured (left to right) are Brendan Smith, Minister of State at the Department of
Agriculture, Louise O’Brien, and Dr Mike Murphy, Director, Faculty of Engineering.

Graduation
Louise O’Brien being presented with a CPD Certificate in High Tech
Assistive Technology which is accredited by DIT’s Faculty of Engineering
and which is delivered by Enable Ireland supported by Microsoft. The
award ceremony took place in Autumn 2006 in Microsoft offices in
Sandyford.

DIT has well established quality assurance policies and structures
under which programmes are considered for accreditation. John Jameson,
Head of the School of Retail and Services Management, said “working
with IBEC provides an opportunity for both organisations to work
together to ensure programmes are relevant to the needs of
participants and their companies. Programmes accredited by DIT are
independently assessed.
The Faculty of Business welcomes the opportunity to work with the IBEC
programme team, led by Jenny Hayes, Head of Management Training,
as it helps our academic staff to stay abreast of developments in the
workplace and informs our teaching practice”. The first graduates of a
collaborative DIT/IBEC programme received their DIT Certificates of
Continuing Professional Development in Training & Development at an
award ceremony held in IBEC offices on 1 February 2007.

DIT appointed UNEVOC National Centre

Dublin Institute for Technology has been appointed as the UNEVOC
National Centre for Ireland by the United Nations UNESCOUNEVOC International Centre in Bonn, Germany. The UNESCO-UNEVOC
International Centre assists UN Member States develop policies and
practices for specialised Technical Vocational Education and Training
(TVET) in order to promote sustainable socio-economic development
for all. As UNEVOC National Centre for Ireland, DIT will engage in
information generation and dissemination by engaging in research and
scholarship collaborations and partnerships, and organising events and
activities relating to TVET. The initial priority areas of interest will be

pedagogy, quality and best practice in TVET. DIT intends to host a one
day conference on TVET in collaboration with — UNEVOC International
Centre later this year. Commenting on the award Professor Brian Norton,
President of DIT said; “DIT is in a unique position to make a positive
contribution to the development work of UNESCO—UNEVOC. The
Institute has over 100 years experience in the delivery and provision of
Technical Vocational Education and Training (TVET) and a reputation for
excellence in apprenticeship, skills and craft education. We look forward
to sharing our knowledge and learning from the rich cultural and
ethnic diversity of colleague UNEVOC National Centres”.
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Mr Rupert McClean, Director of the UNESCO—UNEVOC International Centre said;

MSc in Food Safety Management

‘It is with immense pleasure that I announce that the
Dublin Institute of Technology, Ireland, has become a
UNEVOC Centre. By becoming a UNEVOC Centre it joins
an international network in the area of technical and
vocational education and training (TVET). The accession to
the UNEVOC Network follows on the endorsement of the
nomination by the Irish National Committee for UNESCO’.

In response to almost daily reports of food crises, Dublin Institute
of Technology at Cathal Brugha Street launched its MSc in Food Safety
Management in 2001. The MSc is based on the EU White Paper on
food safety and the subsequent EU Hygiene Package, which is having
major implications at all levels of the food industry. EU policy now
places primary responsibility for safe food upon the industry itself.
Many specialists exist in the component disciplines of food safety such
as microbiology, agriculture, environmental health, veterinary public
health, regulatory affairs, and consumer behaviour. However, the multidisciplinary nature of food safety has made the integration of these
disparate areas into a co-coordinated management strategy difficult.

The United Nations Education, Scientific and Cultural Organisation
(UNESCO) General Conference of 1999 agreed to establish an
International Centre specialising in TVET, termed UNEVOC International
Centre. The UNEVOC International Centre was charged with strengthening
TVET in UNESCO Member States worldwide by:
1) Focusing on specific TVET areas such as; promoting best practice,
develop systems, improving access and assuring quality.
2) Developing a UNEVOC network of National Centres to engage in
knowledge sharing, collaborations and partnerships, advisory services
and human resource development strategies.
Currently, there are 150 countries hosting UNEVOC National Centres.
These National Centres and other specialised TVET institutes act as a
network and engage in collaborative projects, research, consultancy,
e-forums and information exchanges. Details and listing of activities and
publications can be obtained from www.unevoc.unesco.org
The Skills Research Initiative (SRI) whose primary role is to carry out
research and scholarship relating to TVET has been appointed the official
DIT point of contact for UNESCO-UNEVOC activities.
Staff or students seeking to find out more about UNEVOC should contact:
Aidan Kenny
Project Manager, SRI
e: aidan.kenny@dit.ie
t: 01 402 3312

The MSc Programme provides this comprehensive and integrated training
for food safety management professionals. Graduates will be able to
occupy significant roles in industry as responsible persons, while also
being qualified for employment positions in regulatory affairs,
consultancy and administration in both government and industry.
The course has been designed to allow those currently working in the
food and related industries to integrate the required study with full time
employment. It runs over two years and requires attendance at lectures
one day per week (Wednesday) from 2pm to 8.30pm in addition to
occasional field visits and an international study tour. The topics covered
over the two years are:
•
•
•
•

Chemical and Microbial Hazards in Foods
An Overview of Safety Aspects of Food Production Technology
Food Regulatory Affairs, Consumer Behaviour and the Media
The Management of Food Safety

Participants complete an Integrated Food Safety Management Case
Study and dissertation and also get an opportunity for a European
study trip to meet with food safety policy makers such as the EU
Commission, EU Parliament, EFSA and international industry and
consumer lobby groups.
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Taste testing in the FPDC
When you are developing a new product, changing ingredients, or researching potential products, it’s
important to know what the consumer reaction is likely to be and the impact this may have on the key
characteristics of your product. With 15 years experience in conducting taste tests for the Irish food
industry, DIT’s Food Product Development Centre’s sensory team can help food companies meet those
needs with a combination of technical and culinary experts. Your project will be planned and managed
by one of the FPDC’s food technologists who offer a wide range of flexible services designed to meet
your specific product research requirements.The team conducts both quantitative and qualitative
studies. Consumers are recruited to a variety of different and often specific demographic and lifestyle
criteria depending on the project requirements. Research is carried out in the ISO standard taste testing
laboratory in Dublin or can be conducted on a nationwide basis.

Methodologies include:
Difference testing — used to detect differences between products.
Tests are often conducted to:
• Ensure a change in formulation or production introduces no perceptible
change in sensory perception
• Substantiate a claim of ‘new’ or ‘improved’
• Confirm that a new ingredient/supplier does not affect the perceived
sensory attributes of the product
• Track sensory changes during shelf-life
The tests used include:
• Triangle test
• Duo trio test
• Paired comparisons test

Industry development at DIT
In today’s global environment, the successful creation and transfer of
knowledge is an increasingly fundamental element for businesses
pursuing real competitive advantage. DIT has a strong commitment
to the development and support of the knowledge economy and
a proactive approach to building successful links with industry. It’s
Technology Transfer Office assists companies and entrepreneurs
interested in starting or growing businesses based on DIT research
and offers a range of services to assist companies and entrepreneurs
create new business opportunities:
•
•

Introduction to unique intellectual property developed by researchers
across DIT.
Development of licences and/or assignment of DIT intellectual
property.

The FPDC also conducts Quantitative Descriptive Analysis (QDA)/product
profiling to identify, define and quantify the sensory characteristics
of a product. This information, when combined with consumer research
data, allows the identification of the key drivers for consumer preference.
The FPDC team can provide clients with:
• Specialized test design
• Questionnaire development
• Easy to read reports tailored to the target audience
• Top line sensory results provided immediately after completion of
consumer testing
For more information contact:
e: fpdc@dit.ie

•
•
•
•

Identification of relevant research and introduction to key researchers.
Development of innovative commissioned research and/or
consultancy projects.
Development of collaborative research programmes co-funded by
the state.
Assistance in starting up a company that leverages DIT research
and consultancy.

The creation and transfer of knowledge through training, collaborative
and commissioned research, consultancy and the development of
campus and non-campus companies forms the core of DIT’s Industry
Programme. The programme is implemented by its industry development
team which works with all sectors of Irish industry on a nationwide basis.
If you are interested in exploring opportunities for collaboration please
contact: e: industry.development@dit.ie or t: 01 402 3442.
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DIT hosts Timber Executive seminars in 2006
DIT hosted two successful executive seminars as part of its Timber
Sector Training Initiative (TSTI). The seminars were kindly supported
by the Forest Service, Department of Agriculture and Food.
The first seminar took place in June at the Castletroy Park Hotel, Limerick.
Entitled ‘Timber Product Innovation — Supporting in Construction’, it
examined the past and current environment for innovation in timber
products and highlighted some of the current timber products that are
impacting on the construction sector.
Innovation remains at the heart of successful business development
and competitiveness and in today’s dynamic and increasingly global
marketplace, its role cannot be overstated. The construction sector has
witnessed an extraordinary level of growth in recent years which has
been underpinned and supported by continuous innovation in product
development including timber.
The seminar, which was attended by a diverse range of stakeholders
including architects, engineers, timber frame manufacturers, product
manufacturers, state agencies, academics and consultants, generated
lively debate and useful discussion on the specification and use of
innovative timber products in the construction sector.
The first half of the seminar dealt with timber innovation in Ireland and the
role of research in future development of construction focussed timber
products with Mr Sean Wiley, Enterprise Ireland, and Mr Michael Burke,
Wood Technology Centre, providing views from the state agency and
university sectors respectively.
During the second half of the seminar, Mr James Sweet, European
Operations Director of iLevel Trus Joist, looked at the development of
the UK market for I Joists, while Mr Jonathan Jennings of Kingspan
Century Limited, addressed the topic of embracing timber product
innovation in timber frame construction. The second seminar, ‘Energy
Performance of Buildings — The Role of Timber’, addressed the role
that timber frame construction can and should play in supporting the
drive towards sustainable, energy efficient buildings and was of
particular interest to architects, engineers, timber frame manufactures
and building professionals.

There is widespread recognition of the need to change our existing
environmental, economic and social behaviour if we wish to ensure that
future generations will inherit an environment and society that allows
them to fulfil their true potential.
A key component of this theme is the energy performance of our buildings.
Significantly, this component has recently come into sharp focus with
spiralling increases in the price of fuel and the implementation of the
EU Energy Performance of Buildings Directive.
With construction representing a major element of economic output, the
impact of improving the energy performance of our buildings cannot be
underestimated and will be vital in supporting the development of
sustainable future.
Speakers at the event included David Kirk, Head of Innovation and
Industry Services for the Faculty of the Built Environment; Paula Rice,
Programme Manager at Sustainable Energy Ireland; Ken Klassen, an
architectural-engineering technologist for the Sustainable Buildings
and Communities Group at CANMET Energy Technology Centre —
Ottawa; Gerry McCaughey, Chief Executive of Kingspan Century and
Bill Stanley, Chief Executive, Griffner Coillte.
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GM crop farming — Impact on tourist
perceptions

New degree launched

Food is now a key lifestyle issue and most people are interested in
what they are eating, where it comes from and how sustainable it is to
produce.(1) Linked to this is the growing niche market of ‘food tourism’ (2)
which Fáilte Ireland has identified as offering significant potential
for Ireland. Promotion of Ireland as a ‘clean, green’ destination by Fáilte
Ireland and Tourism Ireland complements the promotion of natural
food produce through Bord Bia’s branding of ‘Ireland, the Food Island’.
Food is an important and integral element of the Ireland brand and a
prominent dimension of Tourism Ireland’s overseas marketing campaign
for 2007.

A new innovative level 8 degree course — BSc (Hons) Nutraceuticals
for Health and Nutrition — has been developed and validated by staff
in DIT’s Department of Food Science and School of Culinary Arts and
Food Technology in response to the educational needs of this relatively
new area of the pharmaceutical and food industries.

As the de facto moratorium (in place since 1998) on commercial genetically
modified (GM) crop production in Europe came to an end in May 2004, it
was important to consider the potential impact GM crop farming may
have on visitors perceptions of the environment and food and by
extension, tourism and Ireland’s ‘clean, green’ image. On behalf of Fáilte
Ireland, DIT’s Tourism Research Centre conducted attitudinal research
among 400 overseas visitors to Ireland in 2006 to see if the introduction
of GM crop farming in Ireland would lead to a change in tourist
perceptions of Ireland. The TRC’s annual visitor satisfaction and
attitudinal survey (the Dublin Visitor Survey), was used to collect the
data and nine questions on the theme were added to the questionnairebased survey from July to November 2006. To complement this quantitative
approach and to explore the findings in greater depth an Expert Panel Review
Group was facilitated in October 2006. This panel drew together
key individuals from academia and industry, with expertise in the areas of
GMO, tourism, food and destination management.
Following a review of the relevant literature and incorporating the
findings from the quantitative and qualitative research the Tourism
Research Centre then prepared a position paper entitled: ‘GM Crop Free
Ireland: A Potential Business Opportunity for Irish Tourism?’. This paper
addresses tourist perceptions from a ‘business’ perspective, as the salient
matter in relation to destination marketing and image is how the
destination is perceived by potential visitors. For more details about the
TRC’s annual Dublin Visitor Survey e: tourism@dit.ie.
(1) Hall, Smith and Sharples in Hall, Sharples, Mitchell, Macionis and Camboune (2003)
(2) Food Tourism Around the World: Development, Management and Markets.
Commenting on research carried out at World Tourism Marketing (2000),
Fiona Jeffery, Director World Tourism Marketing stated ‘Food tourism today is
where ecotourism was 20 years ago; people are starting to take an interest’
www.wtmlondon.com

This is the first degree of its type in Europe and it offers students the
opportunity to study a new aspect of applied scientific technology leading
to a qualification which will afford them access to exciting careers in
the nutraceutical sectors of the food and pharmaceutical industries. To
respond to developing needs expressed by industry, the skill-sets of
graduates will need to evolve to reflect changes in the market,
therefore graduates qualified to underpin research and development
and production of novel nutraceutical products are required. This
programme is innovative as it combines elements of the food and
pharmaceutical sciences with nutrition, food processing, culinary arts and
the skills necessary for novel food product development.
For more details contact:
Dr Denis O’Shea, Course Chairperson
Department of Food Science
School of Food Science & Environmental Health
Faculty of Tourism & Food
Dublin Institute of Technology
t: 01 402 4508
e: denis.oshea@dit.ie
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Energy policy research in domestic buildings
Energy policy research is of undoubted national, European and
international importance. Energy price volatility as well as security of
supply are critical issues in many ways from national competitiveness and
political stability to social cohesion. The mix of national energy sources is
central to dealing with these issues as well as addressing local and
global environmental issues such as urban air quality and the greenhouse
effect. In Ireland the domestic sector accounts for one quarter of national
energy consumption, yet it is a poor performer in terms of sustainable
energy uptake. This problem is exacerbated by a lack of accurate data
on household energy consumption. To investigate this important
sector, DIT has pulled together a unique multidisciplinary group capable
of covering the span and breadth of research required to achieve the
necessary results to move this vitally important area of research forward,
incorporating architects, engineers, materials’ scientists, marketing
professionals and specialists in futures techniques to work together to
examine the impediments to reducing carbon emissions from Ireland’s
building stock.
The Energy Policy Research in Domestic Buildings project has three
objectives
• to generate reliable data on current domestic energy consumption
• to identify systematically relevant social, political, regulatory, technical,
economic and environmental barriers to sustainable energy uptake
in the sector
• to identify policy tools that increase energy-efficient technology
uptake in domestic buildings and groups of buildings.
Further objectives of the project include obtaining baseline energy
consumption and energy production potential data for ‘typical’ Irish

domestic buildings and establishing current and likely future barriers to
sustainable technology uptake incorporating the development of
detailed performance models for the various technologies.
The research focuses on sustainable energy production in domestic
buildings for a variety of reasons:
• the building sector accounts for 40% of energy consumption at a
European level
• domestic dwellings are responsible for 25% of energy consumption
in Ireland
• whereas policy research has been carried out in this area for
larger buildings (>1000m2), little work has been carried out in the
residential area
• there is a low incidence of sustainable energy use in homes in Ireland
• Irish domestic CO2 emissions compare unfavourably with other
European countries
Over the project duration of three years, there are four work packages
focusing on the identification of current and future barriers to technology
uptake. These are: Market Analysis; Modelling; Validation; and Barrier
Identification. Finally, Scenario Planning and Policy Analysis work
packages will be used to identify suitable policy tools for increasing the
uptake of energy-efficient technologies in the domestic sector.
For more details, please contact:
Dr Aidan Duffy
t: at 01 402 3940
e: aidan.duffy@dit.ie

CREST receives Commercialisation Award
The Centre for Research in Engineering Surface Technology (CREST) is the sole research and consultancy provider in surface coatings in Ireland.
It is one of the newest DIT research centres to work with industry and external funding agencies to provide leading edge innovation services.
The centre has successfully licensed two technologies in the areas of self stratifying coatings and acoustic coatings. In 2006, CREST-DIT
received a Commercialisation Award from Enterprise Ireland in recognition of the licensing agreement with Fleetwood Sherwin Williams for a
commercialisation fund project on self stratifying coatings. This year they also licensed an acoustic coating to General Paints.
Pictured opposite are: Tom Flanagan DIT, Martha Hidalgo, CREST DIT, Pat Layde and Michelle Lee, General Paints, and David Hood Enterprise Ireland.
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The making of moguls
Ideas to Reality
In terms of my own business, we have now reached a level
where we know the exact route we want to take in the
future. We may not be completely sure how we’ll achieve
our aims — but we know where to begin, and what our
ultimate ambition is. That level of focus would have been
alien to us this time last year.

Pictured are two participants on the film making school, and film makers at the summer school.

Ruth Treacy, Tailored Films, tells us about her experiences as a participant on DIT’s
Hothouse programme which is managed by Bernadette O’Reilly and her team at the
Project Development Centre based in Docklands Innovation Park, Dublin 3.
In 2006, I was lucky enough to win a place on the Hothouse start up business scheme
through DIT and the Bolton Trust. This is a course where business ideas are fostered,
nurtured and allowed to grow in a safe and collaborative setting. The course runs for 12
months and participants are required to attend 2 one-day workshops each month.
The workshops cover areas such as: marketing, sales, finances, team-building and so
on. I was utterly clueless about the realms of business prior to starting the course. I come
from a very creative (and somewhat disorganised!) background of filmmaking in college.
After graduating I worked in various roles in the film industry in Ireland and New York, but
there was a huge amount of subcontracting in terms of jobs and it was hard to move up
a level. I felt that the only way I could compete and actually control how I worked was
to set up on my own. I formed Tailored Films in January 2006 with my colleague Julianne
Forde. We paddled along slowly for a number of months and when the opportunity
to apply for Hothouse came along — we jumped at it.
Backgrounds of the participants in my class varied hugely from science to software and
mobile phones to a music magazine. Some had a lot of business acumen; others were
blissfully ignorant like me. However the course was extremely focused and varied;
people excelled in areas they hadn’t anticipated and everyone progressed hugely in
terms of developing their own specific business.
We all learnt a lot from each other and are hopeful that we can keep in contact as a network
in the future. The physical goal of the course was to write a business plan, which we all
did, but what we gained from the experience could fill a lot more than 30 pages!

Tailored Films is a corporate production company
specialising in brand building through film. A lot of
corporate films are statistically accurate, but so boring!
They don’t have to be. We believe that every company
has a story and personality. We brainstorm with clients to
decipher what personality archetype suits their company
best (leader, rebel, teacher etc) and then we convey
those traits and ethos on screen. In essence we personify
companies. This makes for a more interesting film which
the audience can relate to, and which will hold longevity
of use because it truly embodies the company as opposed
to just reeling off statistics (like most corporate films!) To
date we have worked primarily in the educational sector,
and we have completed promos, web-movies and
training DVDs for 9 national brands (including a number
of governmental organisations). During the summer
months a lot of CEO’s and managers are away and/or are
unwilling to make major marketing decisions — so we fill
these quieter months by running summer film making
courses for teenagers. These courses are called ‘the
Digital Film School’ and they encompass a 5 day ‘make a
movie’ summer camp. They have been very successful to
date, and this year we plan to run 12 courses around
Dublin. Full information on our work to date can be found
on www.tailoredfilms.ie and the summer course info is
available at www.digitalfilmschool.ie
The past 12 months have been a real eye opener for me. I
had a lot of hypothetical notions about starting a business.
I figured someone from my ‘artsy fartsy’ background could
never cut it in business, but I proved myself wrong. I would
personally recommend the Hothouse programme to
anyone who wants to see their business idea grow within
12 months to a fully viable and working money making
operation. It may not produce moguls within 12 months, but
give us a few years and see how we’re doing! Failing that,
there’s always ‘The Apprentice’… More information about
DIT’s Hothouse programme is available at www.pdc.ie
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Part-time Law Degree
The BA (Ord.) is an advanced entry ordinary degree in law. The BA
programme aims to provide students with an academic foundation in the
core subjects of Irish, European Union and international law. The BA
programme replaces the former Diploma in Legal Studies (A316)
offered by Dublin Institute of Technology. An honours degree may also
be offered, subject to validation, in the 2007/2008 academic year.
Students select six modules, up to a maximum of three in any one
year. At least four must be chosen from the core module list:
•
•
•
•
•
•
•
•

Company Law
Equity
Constitutional Law
European Union Law
Contract Law
Property Law
Criminal Law
Tort Law

Students may also select up to two from the following optional modules:
•
•
•
•
•

Employment Law
European Human Rights Law
Family Law
Immigration and Refugee Law
International Trade Regulation

human resource managers, and persons employed in business. Students
may find the programme useful in progressing onto a career in law as a
solicitor, after passing the Final Examination — First Part of the Law
Society of Ireland.
For further information contact:
School Secretary
t: +353 1 402 7181
f: +353 1 402 7184
or
Dr Fergus Ryan, Head (Acting), Department of Legal Studies
e: law@dit.ie

CPD and Law
DIT’s Department of Law offers a number of Continuing Professional
Development courses. These comprise the individual modules making
up the degree programmes offered in the Department. Individuals are
welcome to apply to attend any of the following modules upon payment
of a fee. Assessment typically is by way of a short research paper.
Those who successfully complete a module will receive a Certificate of
Continuing Professional Development.
The following modules are available:

The course takes a minimum of two years depending on the number of
modules taken and successfully completed each year. Lectures are delivered
at night-time and in some cases early in the morning. Students can attend
classes in as many subjects as they wish, but will be required to sit
examinations in six subjects in total. Lectures are supplemented by small
group, problem-solving tutorial workshops, offered on Saturday mornings.
The programme extends over the academic year from September to May.

•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

This programme should appeal to those in a wide range of employment
in which law plays an important role. Examples include civil and public
servants, insurance executives, law enforcement officials, teachers,

Contact: Dr Fergus Ryan
t: 01 402 3016
e: fergus.ryan@dit.ie

Admission to the programme ordinarily requires:
•
•
•
•

A Degree in any discipline (NQAI level 7 or higher) or
A Certificate in Legal Studies (NQAI level 6 or higher) or
At least three years' relevant legal work experience
An interview and/or references may be required

Intellectual Property and Contract Law for New Media Technologies
International Trade Law
Introduction to European Human Rights Law
Introduction to Employment Law
Introduction to Company Law
Introduction to Contract Law
Introduction to Constitutional Law
Introduction to Criminal Law
Introduction to Equity Law
Introduction to European Union Law
Introduction to Property Law
Introduction to Tort Law
Foundations in Law — Civil
Foundations in Law — Criminal
Introduction to Family Law
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MSc in Culinary Innovation and Food Product Development
DIT’s School of Culinary Arts and Food Technology delivers a unique
one-year full-time and two-year part-time Masters degree in culinary
innovation and food technology. This programme is designed to bridge
the knowledge gap between science, business and the culinary arts. It
offers a combination of critical, reflective and technical knowledge of
the development of innovative food products.
The programme is divided into twelve modules and a dissertation. Full-time
learners undertake twelve modules over three semesters. Part-time
learners undertake twelve modules over five semesters.
The following modules are currently offered:
• Culinary and Food Product Development Concepts
• Technology and Innovation Management
• Gastronomy and Culture
• Raw Materials and Ingredients
• Food Prototype Development and Evaluation
• Food Regulatory Affairs
• New Food Business Creation
• Marketing Communications and Consumer Behaviour
• Post-Graduate Research Methodology
Optional modules, from which any two may be selected (subject to
demand) are:
•
•
•
•

Sports and Exercise Nutrition
Languages (choice of French, German, Irish, Spanish and Italian)
Food Packaging Design
Intercultural Studies

For the dissertation, a research supervisor is appointed to each student
who will work on a research project on an on-going basis for submission
in the September following completion of final exams. There are also
written assignments, practical work and examinations.

The course is delivered in DIT Cathal Brugha Street, Dublin 1. Full-time
learners normally have an average of twelve contact hours per week,
and part-time learners have an average of six contact hours per week,
comprising lectures, tutorials and practical sessions. The modules are
normally delivered on two afternoons/evenings for full-time students and
one afternoon/evening for part-time students. In addition students may be
required to attend on other occasions at other times.
Applicants will normally hold a second class honours degree (level 8),
lower division (2.2) or higher in the area of the culinary arts or a food
related discipline. Applicants who do not meet the minimum academic
requirements, but who have significant professional or vocational
experience in culinary arts or food related areas shall also be considered.
In addition to an application form, candidates may be required to attend
for interview and submit documentary proof of relevant experience and
ability to undertake this programme.
Graduates of the programme will have enhanced career prospects for a
wide range of opportunities in the Irish and International food and
culinary industries including food manufacturing, service and retailing. In
addition there are opportunities to conduct further research leading to
the award of a doctorate.
Postgraduate course applications should be made using the official DIT
application form. There are two application forms, one for EU applicants
and one for Non-EU applicants. The forms are available from the Office
of Graduate Studies and Research or can be downloaded from DIT’s
website: www.dit.ie
For more information contact:
Ms Anna Cruickshank (full-time course co-ordinator)
t: 01 402 4545
e: anna.cruickshank@dit.ie
Dr Roisin Burke (part-time course co-ordinator)
t: 01 402 4346
e: roisin.burke@dit.ie
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CPD in the School of Culinary Arts and Food Technology
DIT’s School of Culinary Arts and Food Technology has developed a
suite of new courses which will be delivered for the first time in the
2007/2008 academic year. The school now offers courses from apprentice
to postgraduate with one Higher Certificate, four undergraduate and one
postgraduate programme being offered alongside a range of continuing
professional development courses and professional cookery certificate
programmes on a part-time and full-time basis. The full range of degree
and Higher Certificate programmes are:
•
•
•
•
•
•

MSc in Culinary Arts & Food Product Development (full and part-time)
BA (Honours) in Culinary Arts
BSc (Honours) in Food & Beverage Culinary Management
BSc (Honours) in Bar Studies Management
BSc (Ordinary) Baking and Pastry Arts Management
Higher Certificate in Culinary Arts-Catering for Health (pdf format)

Each of these programmes is modular in format and where space allows
the School can also accommodate those working in industry by providing
them with a place on one of the modules being delivered as part of the
degree or postgraduate degree programmes — these are generally
delivered over one semester, (12 weeks). Examples of the modules
being delivered over the coming years include: food packaging design;
food and beverage studies; gastronomy; diet, health and disease;
lifecycle nutrition and bioactive dietary components; food prototype
development and evaluation.
The modules can also be delivered to groups of 15 on a more flexible
basis. Other short courses that have been developed for delivery as
CPD modules include: ethnic cuisine; chocolate sculpture; ice-cream;
food evaluation; food and wine; butter-work and plated desserts.
For more information on how you can access these courses or to discuss
options for customisation please contact: richelle.cotter@dit.ie.
The School’s Department of Baking Technology continues to deliver its
very successful range of CPD courses in Professional baking — Bread;
Cakes; Sweet Breads; Pastry; German Bread; and German Cakes.
For more information contact:
Derek O’Brien
National Bakery School
t: 01 402 4566

It’s Department of Bar and Meat Management is delivering a series of
continuing professional development courses generally over one
semester, one morning or one evening a week or to individual groups on
a more flexible basis:
•
•
•
•
•
•
•
•
•
•
•

Bar Operations Studies 1 (Foundation)
Bar Operations Studies 2 (Preparation and Service)
Professional Bar Management 1
Professional Bar Management 2
Food Services Management
Cocktail Making
Advanced Cocktail Making
Wine Studies
Advanced Wine studies
Spirits and Liqueurs Studies
International Beers and Draught Dispense Management

For more information on these courses contact:
e: andy.ogorman@dit.ie
e: james.p.murphy@dit.ie
e: scaft@dit.ie
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Dublin Institute of Technology — Open for business
DIT has been successful in the creation and transfer of knowledge through
training, collaborative research, consultancy, and the development of
over 400 start-up companies. DIT’s innovation activity today reaches
thousands of clients; involves hundreds of DIT staff and accounts for
close on €30m of the Institute’s income.
According to Tom Flanagan, Head of Commercialisation at DIT;

‘DIT is seeing a terrific upturn in patents filed and licences
won. We are filing one to two new patents per month and
have already won seven new licences this year and it is
only May. What is particularly exciting is that in addition
to inventions coming from our Professors, teaching staff
and researchers, we are now seeing undergraduates in
Product Design in the School of Manufacturing and
Design Engineering create world class inventions, and
we are working to commercialise them.’
Building on the success of the HOTHOUSE start-up incubator
programme and the FAST GROWTH programme that assists established
companies, DIT recently established a Technology Transfer Office (TTO)
to assist companies and entrepreneurs create new business opportunities
based on DIT research and expertise.
The TTO provides a single point of contact for the:
•
•
•
•
•

Unique intellectual property developed by hundreds of researchers
across DIT
Licences and assignment of DIT intellectual property
Commissioned research and/or consultancy projects
Collaborative research programmes co-funded by the state or EU
Assistance in starting up a company that leverages DIT research

DIT recently concluded a significant licence with SONY Computer
Entertainment Europe (SCEE) for its Sound Source Separation Technology.
Dan Barry, a graduate of DIT, returned to the Institute in 2003 to pursue a
PhD in audio signal processing. He subsequently joined the Digital Tools
for Music Education (DiTME) research team that were working on a
software based suite of tools to enable music students to manipulate
music in various ways. Dan’s research focus in the project was the complex
task of sound source separation. Little success had been achieved
previously in this emerging field of research, which aims to extract a single
source within a given piece of audio containing multiple sources. After a
successful trial, Dan Barry’s audio technology was licensed by DIT to
SCEE’s London Studio for use with one of its most popular titles, SingStar.

Left to right: Dan Barry, Martha Hidalgo, John Grimes, Bernadette O’Reilly DIT
and Frank Ryan Chief Executive Enterprise Ireland with Tom Flanagan Technology
Transfer at DIT at Enterprise Ireland’s Conference on Commercialisation.

The Communications Network Research Institute at DIT, lead by Dr Mark
Davis has developed WLAN Utilisation software that is being used by
Microsoft’s IT team to test Voice on IP and Video on IP applications in
high density WLAN environments in Seattle. The software is also in trial
by some of the major players in routing, chip design, dual mode phones
and WLAN test gear.
To date, through its Project Development Centre (PDC), DIT has supported
over 400 ventures in the start-up and early growth phases of their
business development. Clients include Acra Control Ltd. an engineering
company that produces high-performance, cost-effective digital data
acquisition systems for the world aerospace and transportation industries
and Gamesworld, a computer games retailer which recently secured
significant investment from the US multinational, Gamestop. The Hothouse
programme, now the core activity of the PDC, involves the incubation of
32 new innovative businesses annually. PDC’s established and successful
incubation activity will be a core element of DIT’s new Science Park.
Alongside this new venture development it is envisaged that established
companies will base their R & D and business development functions in
the Science Park.
For further information visit www.dit.ie or contact:
The Technology Transfer Office
t: + 353 1 402 3616
e: tom.flanagan@dit.ie
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Energy performance in building directive
DIT’s National Maintenance Centre (NMC) is offering an online assessors
course for the long awaited ‘Energy Performance in Buildings
Directive’. The course is approved by Sustainable Energy Ireland (SEI)
and is the third in a series of online courses designed by Dr Ken Beattie,
the NMC and the Learning Technology Team at DIT.
Ken has an ongoing interest in this area and is already planning courses
for the Directives’ progression to existing dwellings and the nondomestic building sector — due in 2009. The current programme deals
with ‘off the plans’ generation of an energy rating and has been
designed around the requirements of SEI. The original programmes —
Simulation in Building Design and Energy Performance in Building
Design — are still being delivered and in demand. Ken has a keen
interest in this area and is constantly researching UK-based courses
for new training ideas.
The course content is delivered entirely on-line and the student can
decide how much time he or she dedicates to it and how long it will
take to complete. It begins with a workshop to familiarise students
with online learning and to provide them with an overview of the
course itself. A second workshop on SEI’s Domestic Energy
Assessment Procedure (DEAP) software is facilitated to allow students
get to grips with the software. There are three assignments to complete
and these are all submitted online. The final test is to assess a set of
drawings for a dwelling, determine its energy rating and give advice
and recommendations for improving the rating. This will be a strictly
supervised test and the candidates must attend a supervised exam
centre with valid proof of identity.
DEAP (Dwelling Energy Assessment Procedure) is the official method
for calculating and rating the energy performance of dwellings in
Ireland. The DEAP procedure was published by SEI on behalf of the
Government’s EPBD Working Group. The procedure takes account of
the energy required for space heating, ventilation, water heating
and lighting, less savings from energy generation technologies. For
standardised occupancy, it calculates annual values of delivered energy
consumption, primary energy consumption, carbon dioxide emissions
and costs, both totals and per square metre of total floor area of the
dwelling. It facilitates the development of a rating which can only be
generated using the DEAP software which is then submitted online
for checking by SEI.

Demand for course places has been very high and the course
administrator — NMC’s Eidin Finlay — has been inundated with calls
from prospective students. A team of experienced lecturers in the field
provide online assistance directly to the students and they have
identified the need for some level of revision for even seasoned
professionals. To facilitate this, Ken’s team will provide revision
workshops on heating systems and U-value calculations.
The energy rating itself has been subject to much advertising hype but it
is aimed at encouraging the industry to come up with innovative ways of
reducing greenhouse gas emissions and ultimately reducing our carbon
footprint. In essence, a good energy rating is a win for all concerned. A
focus on energy efficiency at both the design and construction stage
will ultimately enhance the quality of the final product and the rating
will establish that.
Dr Ken Beattie Eur Ing MSc. Eur Ing MIMechE MCIBSE developed his
expertise in energy management for industry, working with consultant
engineering companies in Ireland and Scotland. He built up more
experience in this area when working with consultant engineering
companies in Copenhagen and Milan under the EU Comett programme.
Ken’s specialist subject area is the analysis and reduction of the
impact that buildings have on the environment particularly through
their energy use. He is currently researching the application of building
simulation modelling to provide sustainable construction. This work is
being carried out using the EU reference building simulation program
ESP (Environmental Systems Performance) which was developed at
Strathclyde University. Ken Beattie has presented papers at the CIB
World Building Congress, the Advanced Computational Methods in
Heat Transfer Conference and the International Conference on
Information Technology in Civil & Structural Engineering Design. Papers
have also been presented at the IBPSA conferences in Kyoto, Japan
and Rio de Janeiro, Brazil.
For more information on the course contact:
Eidin Finlay
Training Manager
National Maintenance Centre
33 New Bride Street
Dublin 8
t: 01 402 7633
e: eidin.finlay@dit.ie
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NMC training opportunities

The Learning Technology Team

DIT’s National Maintenance Centre (NMC) provides companies with an
opportunity to access a diverse range of expertise and resources in
DIT — particularly within its Faculty of Engineering. The Centre delivers
a variety of training courses to industry — from simple up-skilling
modules to more advanced continuing professional development
programmes. It also provides direct links to DIT’s facilities and
engineering expertise. The NMC is based in New Bride Street adjacent
to DIT Kevin Street and its staff provide companies with information
and advice on training and consultancy opportunities.

Dr Kevin O’Rourke, Head of e-learning support, works with the NMC
team to help develop online training programmes. He was educated
at St. Augustine’s College, Dungarvan, University College Dublin and at
University College London where he received a PhD in intellectual
history. His professional career has spanned advertising and publishing
in Dublin, New York and London, and he has worked extensively on
electronic publishing projects with Routledge and with the university
presses at Oxford and Cambridge. Before joining DIT in May 2002, he
worked in London as a senior producer for Fathom.com, the online
learning company sponsored by Columbia University.

Quality management
The NMC is leading the way in quality management training with the
EIQA approved Diploma in Quality Management. The course is
delivered in DIT Bolton Street one night a week, per semester. The
lecturers, Oliver Connolly and Pascal Murray, are both highly acclaimed
experts in this field. DIT students have been coming top of their year
in this very successful course over the last two years. The NMC is also
examining the potential for online delivery of other QM courses for
industry.
Green training methods
The NMC has been very successful in promoting a number of on-line
learning programmes. Working closely with Dr Kevin O’Rourke and his
team they have successfully managed a number of programmes
developed by Dr Ken Beattie. These courses have been the platforms
from which a very successful e-learning model has evolved. This
method of learning involves bringing high quality training directly into
the home or office which also has a positive effect on the environment
by reducing the need to travel. Ken, Kevin and the learning technology
team are focusing their efforts on the development of more programmes
with environmentally-friendly methods of delivery.

Kevin’s Learning Technology Team has been working with staff across
DIT since 2002 to enhance the student learning experience through
the use of e-learning. The aim of the team is to support all schools and
departments in their use of e-learning. The team brings together
expertise in education, the commercial world of e-learning and
publishing, web design, project administration and technology.
Online learning has been a challenge for many but Ken and the NMC
have been very successful with previous course delivery and consider it
a model worth pursuing. Time has become a precious commodity and
professionals have less and less of it to spare. This flexible means of
delivery is supplemented where required with Saturday workshops. The
content can be accessed where and whenever the student has time
to spare in the office or at home. Talking to professional bodies like
Engineers Ireland have help them focus on specific training needs
which can be facilitated in this way. If you are interested in finding out
more about an existing course being delivered by the NMC, would like to
discuss opportunities for customising courses or would like to explore
access to resources and expertise please contact:
Robert Murphy, General Manager
National Maintenance Centre
33 New Bride Street, Dublin 8
t: 01 402 7631
e: robert.murphy@dit.ie

RedDawn, a team from the DIT School of
Computing, have beaten off competition from
over 160 universities and colleges around the
world to make it through to the final round of
the Microsoft and BT sponsored software
development competition, the Imagine Cup.
The team, Mohammed Altahs and Marouf
Azad, (pictured above) final year DIT Computer
Science students, are only one of five teams to
have made it to the finals and the only team
from Europe to have qualified.The theme of the
Imagine Cup this year was to imagine a world
where technology enables access to a high
quality education for all.

DIT students through to final round of the
Imagine Cup

To track the team’s progress see the leader
board on http://imaginecup.com

and documents, compile programs and share
code with other users. They have won for their
effort an all expenses paid trip to Korea to
represent DIT in the ‘Imagine’ Cup finals in
August. The competition has attracted the
top technology talent from all five continents
who will create the software of the future. More
than 100,000 students from over 100 countries
are currently competing in Imagine Cup 2007,
the highest ever number of contenders. The
Imagine Cup competition aims to enhance the
image of information technology and all the
sectors of the digital industry in general. It is
also an opportunity to discover new vocations
and fuel passions. In August, the DIT team will
compete with teams from Singapore, France,
Mexico and Beijing for the top prize of $8000.
Their project will be assessed in terms of
originality, accessibility, usability and innovation.

VB and C# programming languages. Their
application features a powerful Web 2.0
interface that allows users to manage projects

The DIT team entered the Web Development
challenge, creating a sophisticated online
software development environment for the

www.dit.ie

T: +353 1 669 0806 E: nitl@dit.ie

NITL, 17 Herbert Street, Dublin 2.

Courses commence across the country throughout the year.

DIT - It’s a step closer to the real world.

Your Plan, Your Future
“Funded by the Irish Government Under the
National Development Plan, 2000 to 2006.”

• Supply Chain Executive Masters Programme Leading to M.Sc. in Supply Chain Management
• Supply Chain Management Development Programme Leading to Post-Experience Cert/Diploma in Supply Chain Management
• Foundation Certiﬁcate Programme (FCP) Leading to a Post-Experience Certiﬁcate in Supply Chain Management

Part-time Modular Programmes

Contact Olivia Noone at T: 01 644 5700 or E: olivia.noone@dit.ie

Education Programme Information

Contact Catherine FitzGerald at T: 01 644 5704 or E: catherine.x.ﬁtzgerald@dit.ie

Training Programme Information

Contact Dr. Bernd Huber at T: 01 644 5715 or E: bernd.huber@dit.ie

Research Information

NITL, the National Centre for Transport and Logistics, Ireland’s “Centre of Excellence” for Supply Chain Management (SCM), was founded by the Irish Government
to promote the competitiveness of the Irish economy through SCM excellence. NITL, through the Dublin Institute of Technology, offers a range of Supply Chain
Management services: research, training and education to meet the needs of Irish industry.

Centre of Excellence

prize was €1000. Each of the four runner up
teams were presented with a cheque for €500.

DIT Aungier Street at the end of March. In a
tightly-contested final, the winners were the
RISSA team — five students in their third year of
the BSc (Hons) in Product Design. Richard Gore,
Alex McFadden, Valentine Nicosia, Stephen
Walker and Siobhan O’Keeffe won the top prize
of €5000 for their presentation of their product
— “a new type of visor with a heating element
demister”. This competition, which carries a total
prize fund of €12,000, generates huge interest
in DIT and this year attracted ninety entries from
teams right across the Institute. These were
reviewed by a panel of adjudicators who drew up
an initial shortlist of thirty-two teams to participate
in the quarter finals. Eight teams came through
that stage to the semi-finals and eventually four
made it through to the final stage. In addition to
the first place prize of €5000, the second prize
was €2,500, third prize was €1500 and fourth

The final of this year’s Bolton Trust-DIT-Steorn
Student Enterprise Competition took place in

Bolton Trust-DIT-Steorn Student Enterprise
Competition
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